LIGHTHOUSE

CAFE . 21

‘GO GREEN” SEMI-BUFFET LUNCH #&sa+¥a8MTE

MAIN COURSE * 3

(Please choose one from the following per person S{I:FEZEUT—H)

Pesce all’Acqua Pazza
BkAERA

Seared Sea Bass, Saffron Potatoes, Tomato Beurre Blanc
SRUSHA - BALCIEHRE BB ENT

Or 3§

Greek Olive Chicken Rollatini@®
BEREHEAS
Greek Olive Chicken, Seasonal Vegetables, Creamy Mushroom Sauce
FRBEEhERN HORX BEETE

Or &

Wagyu Roast Beef Donburi ®®©
IR FRH

Onsen Tamago, Pearl Rice
BREEIRK
Or o
Wild Mushroom and Truffle Risotto
EXTENEEER
Parmesan Cheese, Olive oil
EEEZ T iHiEH

SEAFOOD ON ICE 58 ©

Chilled Prawns, Clams and Black Mussels
BIRN RO

SALAD AND APPETISER ) iERAi%
Mixed Hydroponic Lettuce Bar ®
KSR
Vegetable Sticks, Dips, Pickles and Salad Dressing
BRSO hE VR RSV EE
Quinoa Salad® @, Thai Beef Salad ®@®®),
Marinated Grilled Octopus, Olives, Cherry Tomatoes and Parsley @),
Roasted Chicken, Corn and Chickpea Salad with Lemon Olive QOil,
Caramelised Carrots with Roasted Beetroot® @
IV R AV E )\ RSB BT D 2
JE R SR 05 2 /D R RS ~ AR R AL R AV

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have
AETRESE NETHEIARMERKRR #E NSRS -

Prices are in Hong Kong dollars and subject to a 10% service charge.

PPURCE TR L

The above menu items are served on a rotation basis and are subject to change due to seasonality and availability without prior notice.
BUE SRR > AR @ R {0 R & M R T A A E AT A0 o

LIGHTHOUSE

CAFE . 21

SUSHI AND TSUKEMONO S8 K&
Assorted Sushi (California Roll, Salmon Roll),
Vegetable Sushi (Avocado, Cucumber, Tsukemono),
Chuka Kurage, Chuka Idaho, Chuka Salad

1BEER/E) (MNE =XAB) « RRFA FaR -5NEY ~
BUEE B\ MR REDR

CHEF’S SELECTION COLD CUT REiffit5iEE /¢ %
Chef’s Selection Cold Cut Platter, Smoked Salmon®)
BIEMAEEE S BN IR B = F
Olives, Pickle, Traditional Condiments
AR B BN EAREC K

CHEESE BOARD BEZ IH%®
Grapes, Walnuts @), Crackers (@ , Honey Comb

R’F Ik B AR

DAILY SOUP 2HZ%
Served with Freshly Baked Breads
i FErika)

SWEET TEMPTATIONS #5&i&

Speculoos Cheesecake, Sakura Mousse Cake,
Pistachio Puff, Dark Chocolate Crunchy Cake, Mixed Fruit Tart,
Genmaicha Mousse with Mandarin Compote,

Baked Cheese Tart, Freshly Baked Cookies, Assorted Cookies,
Black Sesame Cake, Madeleine, Kueh Lapis, Ice Cream,
Crépe (Fruit Compote, Cream, Nutella)

SRR T8 BIERAER -FORAR  BROIRRER B R1E-

BEZRRRMARR - ZTE ST  BEMT B2MER
BEEERER TER S VAT ES HR2E - SE %FE)

Served with your choice of coffee or tea f BisEmmEsl %t

HK$388 per adult | HK$258 per child (aged 3 to 11)
MAGEY 388 7T | REGE 258 7T (3 E 11 5%)

@S'\gnature Dish .Vegan .Vegetanan .Contams Gluten/Wheat .ContamsTree Nuts/Peanuts

EEFHEN (S £ a8 BARRBRATEE
.Contams Dairy Products .Contalns Fish .Contams Shellfish .Contams Soy @Contams Egg
aPEem b SREEE akg ard

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have
AETREZSR MR THEARNEBRRRRE FSNERRE

Prices are in Hong Kong dollars and subject to a 10% service charge.
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The above menu items are served on a rotation basis and are subject to change due to seasonality and availability without prior notice
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